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S i l v e r  -  S e t  M e n u
2 courses for £35 per person or 3-courses £40 per person

STARTERS

Miso, spinach and
coriander hummus (pb)
dukkah, breakfast radish,
flat bread

Buffalo Chicken Bites
blue cheese dip   

Crispy Squid (gif)
chilli jam

This menu includes 1 glass of prosecco per person and choices from the
below dishes:

MAINS

Grilled Sea Bass (gif)
pea purée, horseradish
tartare sauce, skinny fries

Double cheeseburger
american cheese, burger
sauce, pickles, fries

Aubergine curry (pb)
coriander rice, garlic
paratha & pickled red
onion

Pan-fried chicken
supreme (gif)
braised baby gem, peas,
bacon, tarragon pesto
 

PUDDINGS

Affogato (gif)
*made pb on request

Dark chocolate and
ricotta tart
crème fraîche,
honeycomb 

Crema Catalana
minted berries 

Rum baba
poached rhubarb



 

 

 

 

G o l d  -  S e t  M e n u
3-courses £49 per person

STARTERS

Mini mezze board
seasonal hummus,
tzatziki, spiced
aubergine & flat bread 

Ox cheek croquettes
carrot purée,
horseradish mayo 

Brixham crab tart
rouille, herb salad

Dingley Dell cured
meat board
salami, chorizo, coppa,
ham, radish, pickles,
sourdough

This menu includes a glass of prosecco per person, bread for the table
and choices from the below dishes:

MAINS

Lamb rump
pearl barley,
asparagus, edamame
beans, garlic yoghurt

Grilled courgette &
feta galette (pb)
shaved radish, pickled
celery, basil pesto

Aubergine curry (pb)
coriander rice, garlic
paratha & pickled red
onion

Pan-fried sea trout
(gif) mussel & leek
chowder, samphire

Korean pork belly
(gif) kimchi fried rice,
cashews, spring
onion, pickled chilli

Skinny fries 

Truffle Mac & cheese

Fat chips
truffle mayo  

Grilled Asparagus
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A D D  A D D I T I O N A L  S I D E S

PUDDINGS

Affogato (gif)
*made pb on request

Dark chocolate and
ricotta tart
crème fraîche,
honeycomb 

Crema Catalana (gif)
minted berries 

Rum baba
poached rhubarb



 

 

 

 

 

 

D r i n k s  B o l t - O n
Silver - £14 per person 

1/2 bottle of House wine 
Choice of Sierra Grande Merlot, Erica’s Sunbird Sauvignon
or Piattini Pinot Grigio Rose

½ bottle of still or sparkling water 

Gold- £25 per person 
1/2 a bottle of House Wine  

Choice of Sierra Grande Merlot, Erica’s Sunbird Sauvignon
or Piattini Pinot Grigio Rose

1/2 bottles of still or sparkling water
2 bottles of beer 

Choice of Corona, Asahi, Peroni or Efes

Platinum - £35 per person 
1/2 a bottle of Premium Wine  

Choice of Gavi di Gavi Santa Seraffa, Palo Santo Malbec or
Whispering Angel Ch d’Esclans

1/2 bottles of still or sparkling water
2 bottles of beer 

Choice of Corona, Asahi, Peroni or Efes


	Set menu options Available to pre-order only
	Gold - Set Menu
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